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ABSTRAK 
Cake beras rendah lemak adalah cake yang terbuat dari tepung beras, 
telur, air, gula, baking powder, hidrokoloid (Na-CMC), dan tepung kacang 
merah sebagai fat replacer untuk menggantikan keseluruhan lemak 
(margarin). Cake beras rendah lemak tersebut memiliki kadar lemak sebesar 
5,18%. Upaya untuk mengurangi kadar lemak pada cake beras rendah 
lemak agar masuk dalam kategori produk rendah lemak (≤ 3 g per 100 g) 
yaitu dengan mengurangi jumlah kuning telur. Kuning telur memiliki kadar 
lemak sebesar 31,8-35,5%. Pengurangan kuning telur mempengaruhi 
karakteristik tekstur cake beras rendah lemak, oleh sebab itu ditambahkan 
gum xanthan untuk membantu memperbaiki karakteristik tekstur cake. Gum 
xanthan yang ditambahkan pada formula cake sebesar 0,2% dari berat 
tepung beras. Rancangan percobaan yang digunakan adalah Rancangan 
Acak Kelompok dengan satu faktor. Faktor pengurangan kuning telur terdiri 
atas enam level, yaitu 0%; 20%; 40%; 60%; 80%; dan 100% dengan empat 
pengulangan. Data dianalisa menggunakan analisa varian pada α = 5%, 
apabila hasil uji menunjukkan adanya pengaruh nyata, dilanjutkan dengan 
Duncan’s Multiple Range Test pada α = 5% untuk mengetahui perlakuan 
yang memberikan perbedaan nyata. Hasil penelitian ini menunjukkan 
pengurangan kuning telur berpengaruh nyata terhadap tekstur cake beras 
rendah lemak yang meliputi hardness, cohesiveness, springiness, 
gumminess, dan chewiness. Nilai hardness, gumminess, dan chewiness 
meningkat seiring dengan semakin banyaknya pengurangan jumlah kuning 
telur, sedangkan nilai cohesiveness dan springiness semakin menurun. 
 
Kata kunci: cake beras rendah lemak, kuning telur, gum xanthan. 
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ABSTRACT 
Reduced fat rice cake was made from rice flour, eggs, water, sugar, 
baking powder, hydrocolloids (Na-CMC), and kidney bean flour as the fat 
replacer to replace the whole fat (margarine). Reduced fat rice has 5.18% fat 
content. The effort to reduce fat content on reduced fat rice cake, so that it 
be included to low fat product category (≤ 3 g per 100 g) by reducing egg 
yolk. Egg yolk have fat content is equal to 31.8-35.5%. Reduction of egg 
yolk affect the texture characteristic of reduced fat rice cake, therefore 
xanthan gum is added to maintain the texture characteristic of reduced fat 
rice cake. Xanthan gum that added to the cake formula was 0.2% based on 
the weight of rice flour. The experimental design was Randomized Block 
Design with one factor, namely reduction of egg yolk that consisted of six 
levels include 0%; 20%; 40%; 60%; 80%; and 100% with four replications. 
Data were analyzed using Analysis of Variance at α = 5%, if the ANOVA 
test showed a significant effect, data were analyzed by Duncan’s Multiple 
Range Test at α = 5% to determine the level of treatment that gave a 
significant difference. The results showed reduction of egg yolk provide 
significant effect on texture characteristic of reduced fat rice cake included 
hardness, cohesiveness, springiness, gumminess, and chewiness. Score of 
hardness, gumminess, and chewiness were increase due to the reduction of 
egg yolk, beside that the score of cohesiveness and springiness were 
decrease. 
 
Keywords: low fat rice cake, egg yolk, xanthan gum. 
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